Menu du Diner de Gala a Park Hyatt Tokyo

Sustainable salmon tartar, sour cream, radish, lime
caviar, flower petal
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Baked langoustine, kadaif, eggplant purée, lobster sauce
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Pan seared setonaikai sea bream, yuzu sauce
lily bulb, tomato confit
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Roasted Japanese beef tenderloin, truffle jus
polato gratin, red turnip, beel
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Comte extra 24th month

avFE=XRANT 24 » ARK

*%%

Setoka mikan and hyuganatsu citrus,
sake lees almond cake, vanilla nameraka, yogurt sorbel
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For inquiries about rice-based foods, kindly ask our service staff.
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Note: Menu items and their area oforigin are subjcct to chungc, ;1cc01'ding to market wpply.

FE B =2— @GO ANRIUC XY ERR WA ICEEPFEET 2 HAPIEVETOTITRIZZE Y

TA4HR F 2 AT 4 Thibault Chiuvmenti
F R R

77y 2 E, ) OFEAIAREER, [V oy Y | Txe V7222 —b, BT
WHEOBZIET, =2—3—2Tldivasy 2 2Bvaboy [F== | THHKL, 7
VTPTIR [7THF TN F7V2F7)—avrvavkir Nvarz] & [ybryzr vy
AR=—V| ETHREHEELZBED, Bl —F—vy 72 R, SFETOEBLFH T
BV Z 32, 2022 £ 7 H, [~—=27 ~4 7y b B REBEEICRE, BF5E>
Hbwe 7L —N—Z R KBIZWEL, A avEr—yvavEROF3ZeBNEFDR
H22AVOR-BTHY . FHRLINBOELETLIAROELLREXLIE LD, 7
ZMNDHIFFRBA T BERBOELERREITLZF v Ly Y2l Tn5,

HFH R = Takeji Morita

A~y MR

BIRER A %M, BHORTABIFO 7Ly FL ATV ERRT 1994 Ho—2 ~4 T v b
HROBZE L RIKIIAM, Y5V =], Svry MEMBLEDO DL, 2005 Fr—2 5
VY &A= NUF DY =7 IME, FMEE> LR QEICEE LSS, N
vy FMCORBRIZOWTIE, BEMOEZISH LCERBISE LG22 LT Tw2,



